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akan hilang
1 Petrus 5: 7
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KONSEP CARA PRODUKSI PANGAN YANG BAIK (CPPB) PADA
PEMBUATAN ROTI GAPLEK (Cassava cookies) DI UKM MUTIARA
PRIMA BAKERY” SABUK, GUNUNG SARI, JATISRONO, WONOGIRI
Kesia Uma Ayu Krisna Hadi1
Danar Praseptiangga, S.TP, M.Sc, Ph.D2
Ardhea Mustika Sari, S.TP, M.Sc3
INTISARI
Kue semprit  merupakan jenis kue kering yang memiliki tekstur renyah,
kering dan sedikit rapuh. Kue semprit berbeda dengan kue kering lainnya karena
memiliki  tekstur  yang  unik,  biasanya  berupa  garis-garis  atau  guratan-guratan
dalam  pola  yang  teratur.  Proses  pembuatan  kue  semprit  meliputi  proses
pencampuran bahan, pencetakan adonan dengan spet (spuit), pemanggangan dan
pengemasan.  Mutiara  Prima  Bakery  merupakan  Usaha  Kecil  Menengah  yang
memproduksi kue semprit. Kue semprit biasanya memakai tepung sagu sebagai
bahan utama, namun UKM Mutiara Prima Bakery menggunakan tepung terigu
dan tepung tapioka sebagai bahan baku utama sehingga dinamakan roti gaplek.
Evaluasi  mutu  yang  dilakukan  pada  roti  semprit  gaplek  dilakukan  dengan
pengecekan terhadap bahan baku, proses produksi dan produk akhir. Kualitas roti
gaplek  UKM  Mutiara  Prima  Bakery  dapat  diketahui  dengan  dilakukannya
beberapa  pengujian  laboratorium  (kadar  air,  kadar  abu,  kadar  lemak,  kadar
protein,  kadar  karbohidrat,  kadar  serat  kasar  dan  angka  lempeng  total)  serta
membuat konsep CPPB untuk UKM Mutiara Prima Bakery. Hasil pengujian yang
telah  dilakukan  diperoleh  kadar  air  7,126%,  kadar  abu  1,186%,  kadar  lemak
15,929%, kadar  protein 6,462%, kadar  karbohidrat  69,298%, kadar  serat  kasar
0,6356%  dan  angka  lempeng  total  7,676x105.  Konsep  CPPB berfungsi  untuk
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menjamin mutu dan keamanan produk roti gaplek UKM Mutiara Prima Bakery
dan memenuhi syarat SNI 01-2973-1992.
Kata Kunci: Kue semprit, Roti gaplek, Evaluasi mutu, Konsep CPPB
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GOOD MANUFACTURING PRACTICE (GMP) IN MAKINGROTI
GAPLEK (Cassava cookies) IN HOME INDUSTRY “MUTIARA PRIMA
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SUMMARY
Semprit cake is a type of pastry that has a crunchy texture, dry and slightly
brittle.  Semprit  cake  is  different  from other  pastry  because  it  has  an  unique
texture,  usually in  the  form line  or  strokes  in  regular  pattern.  The process  of
making semprit cake includes mixing materials’ process, dough printing with spet,
roasting and packaging. Mutiara Prima Bakery is a Home Industry that produce
semprit  cake.  Semprit  cake usually use sago flour as  the main ingredient,  but
Home Industry Mutiara Prima Bakery using wheat flour and tapioca flour as the
main raw ingredients  so called cassava cookies.  Checking on raw ingredients,
production process and final product is conducted to evaluate the product quality.
The quality of cassava cookies of Home Industry Mutiara Prima Bakery can be
known by doing some laboratory test  (water  content,  ash content,  fat  content,
protein  content,  carbohydrate  content,  coarse  fiber  content,  and  total  plate
number) and making concept of GMP for Home Industry Mutiara Prima Bakery.
The results  of  the test  have been obtained water  content  7,126%, ash content
1,186%,  fat  content  15,929%,  protein  conten  6,462%,  carbohydrate  69,298%,
crude fiber content 0,6356% and total plate number  7,676x105. The function of
GMP concept is to ensure quality and safety of cassava cookies products of Home
Industry Mutiara Prima Bakery and qualify SNI 01-2973-1992.
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